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To dry ANGELIC A. 


TY N AKE the Stalks of An- 
A N gelica, and boil them 
EX tender; then put them 
N to drain, and ſcrape off 
all the thin Skin, and 
— put them into ſcalding 
Water; keep om cloſe cover'd, and 


o 
a 
* 


— 


are green; then draining them well, 
put them in a very thick Syrup 
of the Weight and half of Sugar: 
Let the Syrup be cold when you put 
them in, and wm it every Day till 

it 


- . 
it is clear, when you may lay 'em 
out to dry, ſifting Sugar upon dem. 
Lay out but as much as you uſe at a 


Time, and ſcald the reſt. 
Err dtd I tr dh ed cr att dr 
To preſerve Green Ap RICO CRS. 


AKE Apricocks before the Stones 

are very hard; wet 'em, and 

lay 'em in a coarſe Cloth; put to 'em 
two or three large Handfuls of Salt, rub 
'em *till the Roughneſs is off, then put 
'em in ſcalding Water; ſet em over 
the Fire 'till they almoſt boil, then ſet 


'em off the Fire *till they are almoſt 


cold; do ſo two or three times; after 
this, let 'em be cloſe cover'd ; and 
when they look to be green, let 
'em boil *till they begin to be tender; 
weigh *em, and make a Syrup of their 
Weight in Sugar, to a Pound of Su- 
gar allowing half a Pint of Water to 
make the Syrrup ; let it be almoſt cold 
before you put in the Apricocks ; boil 
'em up well' till they are clear; warm 
the Syrup daily, till it is pretty 
thick. Lou may put 'em in a Codling- 

Jelly, 


n nn e 
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Jelly, or Hartſhorn Jelly, or dry them 


as you uſe them. 
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To make Goosberry CLEAR-CAKES. 


AKE a Gallon of white Gooſ- 
berries, noſe and wath 'em; 
put to 'em as much Water as will co- 
ver 'em almoſt all over, ſet 'em on an 
hot Fire, let 'em boil a quarter of an 
Hour, or more, then run it thro' a 


1 Flannel Jelly-bag; to a Pint of Jelly 


have ready a Pound and half of fine 


Sugar, ſifted thro' an Hair Sieve ; ſet 


the Jelly over the Fire, let it juſt boil 


| up, then ſhake in the Sugar, ſtirring 


It all the while the Sugar is putting 
in; then ſet it on the Fire again, let 
it ſcald *till all the Sugar is well melt- 
ed; then lay a thin Strainer in a flat 
earthen Pan, pour in your Clear-Cake 
Jelly, and turn back the Strainer to 
tike off the Scum ; fill it into Pots,and 
ſet it in the Stove to dry ; when it 1s 
candy'd on the Top, turn it out on 
Glaſs; and if your Pots are too big, 
cut it; and when it is very dry, turn 

be + 54 B 2 it 
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it again, and let it dry on the other 
Side; twice turning is enough, If any 
of the Cakes ſtick to the Glaſs, hold 
'em over a little Fire, and they will 
come off : Fake Care the Jelly does 
not boil after the Sugar is in: A Gal- 


Jon of Goolberries will make three 


Pints of Jelly ; if more, 'twill not be 
ſtrong enough. 


FFF 


To make Goos BERRYT-PAS T E. 


AKE the Gooſberries, noſe and 

waſh em, put to 'em as much 
Water as will almoſt cover 'em, and let 
'em boil a quarter of an Hour; then 
ſtrain 'em thro' a thin Strainer, or an 
Hair-Sie ve, and allow to a Pint of Li- 
uor a Pound and half of fine Sugar, 
red thro' an Hair-Sieve; before you 
put in the Sugar, ſet the Liquor on 
the Fire, let it boil, and ſcum it; then 
ſhake in the Sugar, ſet it on the 
Fire again, and let it ſcald 'till all the 
Sugar is melted; then fill it into little 
Pots; when. it is candy'd, turn it out 


on Glaſs; and when it is dry on one 


Side, 


1 


Side, turn it again; if any of the Cakes 
ſtick, hold the Glaſs over the Fire: 
You. may put ſome of this in Plates; 
and when it is jelly'd, before it candies, 
cut it out in long Slices, and make 
Fruit-Jambals. 


CITI 
To dry GoOSBERRIES. 


AKE the large white Gooſher- 

ries before they are very ripe, 
but at full Growth, ſtone and waſh 
'em, and to a Pound of Gooſberries 
put a Pound and half of Sugar, beat 
very fine, and half a Pint of Water; 
ſet em on the Fire; when the Sugar 
is melted, let 'em boil, but not too 
faſt ; take em off once or twice, that 
they may not break; when they be- 
gin to look clear, they are enough : 

et 'em ſtand all Night in the Pan the 

are boil'd in, with a Paper laid cloſe 
to em; the next Day ſcald 'em very 
well, and let em ſtand a Day or two; 
then lay em on Plates, ſift em with 


Sugar very well, and put em in the 


Stove, turning em every Day till they 
. 9 are 


1 
are dry; the third Time of turning, you 
may lay em on a Sieve, if you pleaſe; 
when they are pretty dry place em in 


2 Box, with Paper betwixt every Row. 
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To preſerve Goos BERRIEsS. 


MD E the white Gooſberries, ſtamp 


and ſtrain' em; then take the lar- 


geſt white Gooſberries when they juſt 
begin to turn, ſtone 'em, and to half 


2 


a Pound of the Gooſberries put a 
Pound of Loaf Sugar beaten ver 

fine, half a Pint of the Juice of that 
which is ſtrain'd, (but let it ſtand *till 
it is ſettled and very clear) and fix 
Spoonfuls of Water; ſet 'em on a very 
quick Fire; let 'em boil as faſt as you 
can make em, up to the Top of the 
Pan; when you ſee the Sugar as it 
boils look clear, they are enough, 
which will be in leſs than half a quar- 
ter of an Hour: Put 'em in Pots or 


Glaſſes, paper em cloſe; the next Day, 
if they are not hard enough jelly'd, 


ſet 'em for a Day or two on an hat 
Stove, or in ſome warm Place, but not 
in 


A. «a « «a Py _ 
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in the Sun; and when they are jelly'd, 
put Papers cloſe to 'em; the Papers 
muſt firſt be wet, and then dry'd with 
a Cloth. 7-2 \ 
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To dry CHERRIES. 


CRONE the Cherries; and to ten 
Pound of Cherries, when they are 


ſton'd, put three Pound of Sugar very 
fine beaten ; ſhake the Cherries and 
Sugar well together, ſet em on the 
Fire, and when the Sugar is well 
melted, give 'em a Boll or two; let 
em ſtand in an earthen Pot till the 
next Day, then make 'em ſcalding hot, 
and, when cold, lay 'em on Sieves; 
afterwards put 'em in an Oven not 
too hot, where let 'em ſtand all Night, 
and then turn 'em, and put 'em in 
again. Let your Oven be no hotter 


than it is after ſmall Bread or Pies. 
When they are dry, keep em in a 


Box very cloſe, with no Paper be- 


tween them. 


To 


„ 


To make CHERRY-JAM- 


I's AKE twelve Pound of ſton'd 
1 Cherries, boil 'em, break em 
It as they boil; and when you have 
thi boil'd all the Juice away, and can ſee 
1 the Bottom of the Pan, put in three 


Pound af Sugar finely beaten, ſtir it 
I well, and let em have two or three 
Boils ; then put 'em in Pots or Glaſſes, 


| 

| To dry CHERRIES without Sugar. | 
| TONE the Cherries, and ſet em 
{ _) on the Fire, with only what Li- 
i quor comes out of them; let them boil 


up two or three times, ſhaking them 
. as they boil; then put them in an ear- 
4 then Pot; the next Day ſcald them, 
and when they are cold lay em on. 
4 Sieves, and dry em in an Oven not top. | 
q hot. Twice heating an Oven will dry 
any Sort of Cherries. {7 
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To dy CRE RRIE Ss in Bund ber. 
A KER Tentib Cherries, or Moreila, 
and tye em in Bunckes with 


a Thread, about 2 Dozen in a Bunch; 
and when you have dry'd your other 


Cherries, put the Syrup that th 
come out of to your Bunches; let e 


juſt boil, cover *em cloſe, the next 
ay ſcald em; and when they are 


cold, lay em in Sieves in a cool Oven 


turn em, and heat the Oven every 
Day till they are dry. 
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To ma RERRT-PAGT E. 


1 TJPAKE Cherries, ſtone and boil em, 
_ 1 I brenkicy em well the While, 
1 and doil em very dry; ahd: to 
Pound of Cherries puta Pound and 
2 Quarter bf Sugar, fifted thro' an 


Hair Sieve ; let the Cherries be hot 
when you put in the Sugar; ſet it on 


tze Fire 'till the Sugar is well melt- 


ed; put it in a broad Pan, or earthen 
Plates; let it ſtand in the Stove till it 
£135 ha is 
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is candy'd ; drop it on Glaſs, and, 
when dry on one Side, turn it. 


MO Ee 


To preſerve Cu ERRI E s, 


ether Melts or „ None 
the Cherries : To Morella Cher- 

ries, take the Jelly of white Curfants, 
drawn with à little Water; and run 
thro' a Jelly-bag a Pint and half of the 


Jelly, and three Pounds of fine Sugar; 


ſet it on a quick Fire:; when it boils, 
ſcum it, and put in two Pounds of the 
ſton'd Cherries : let em not boil too 


faſt, at firſt, take em off ſome Times; 
when they are tender, boil em wery 


faſt 'till they jelley, and are very 
clear; then put em in the Pots or 
Glaſſes. The Carnation Cherries muſt 


have red Currants-Jelly ; and if you | 


can get no white Currants, Codling- 
Jelly Will: ſerve "oy * Morella. 5 | 


2 
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To dry CURRANTS in Bimches vr 
| looſe Sprigs, 


W HE N your Currants are « ſton? d 

and ty'd up in Bunches, 
take to a Pound of Currants a Pound 
and half of Sugar; to a Pound of Su- 
gar put half a Pint of Water; boll 


your Syrnp very well, and lay the 


Currants into the Syrup : M ſet em on 
the Fire, let 'em juſt boil, take. em 
off, and cover em cloſe with 4 Paper; 
let em ſtand 'till the next Day, and 
then make em ſcalding hot; let 'em 
ſtand two or three Days with the 
Paper cloſe to em, then lay 'em on 
earthen Plates, and ſift em well with 
Sugar; put em into a Stove, the next 


} Day lay em on Sieves, but not turn 


'em till that Side drys, then turn em, 
and ſift the other Side: When they 
are dry lay 'em between Papers. 2 


C 2 To . 
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To make CURRANT CTEAR-CAk EZ. 


TRIP the Currants, waſh 'em, 
and to a Gallon of Currants put 
about a Quart of Water ; boil it yery 
well, run it thro? a Jelly-bag to a Pint 
of Felly put a Pound and half of 
Sugar, fred thro' an Hair Sieve ; ſet 
your Jelly on the Fire, let it juſt boil; 
then ſhake in the Sugar, ſtir it well | 
and fet it on the Fire, and make it 
fcalding hot; then put it thro' 2 
Strainer in a broad Pan, to take off the 
Scym, and fill it in Pots; When it is 
cand "d, turn it on Glaſs till that 
Side be dry; then turn it again, to dry f 


on the other Side. 


Red and white Currints are 4265 ? 
the ſame Way ; ry foon as the Jel- | 
ly of the White is — — ö 
mx the Sugar, or it wilt ch hange Ce- q 

our. 


y 7. | 4 
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To preſerve RED CURRAN TS: 


1 ASH the Currants, and ſtrain 


em thro' a thin Strainer ; take 
2 Pint of Juice, a Pound and half of 
Sugar, and ſix Spoonfuls of Water; let 
it boil up, and ſcum it very well ; then 
ut in half a Pound of ſton'd Currants; 
oil 'em as faſt as you can till the 
Currants are clear, and jelly ver 
well; put em in Pots or Glaſſes, ind 
when they are cold, paper em as 
other Sweat-meats. Stir all ſmall Fruit 


as they cool, to mix it with the Jelly. 


To make CURRANT-PASTE, either 


Red or White. 


TRIP the Currants, and put a 
little Water to 'em, juſt to' keep 
'em from ſticking to the Pan; boil 
'em well, and rub 'em thro' a Hair 
Sieve. To a Pint of Juice put a 
Pound and a half of Sugar fifted ; 
but firſt boil the Juice after it is 
{train'd, 


44+ — * . = 
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{train'd, and then ſhake in your Su- 
gar: Let it ſcald 'till the Sugar is 
melted ; then put it in little Pots in a 
Stove, and turn it as other Paſte, 


CALORIE 


To preſerve WHITE CURRANTS. 


AKE the large white Currants, 
not the Amber-colour'd, ſtrip 
'em, and to two Quarts of Currants 
put a Pint of Water ; boil 'em very 
faſt, and run em thro' a Jelly-bag , to a 


Pint of Juice put in a Pound and 


half of Sugar, and half a Pound of 
ſton'd Currants ; ſet em on a quick 
Fire, let 'em boil very faſt *till the 


Currants are clear, and jelly very well; 


then put em in Pots or Glaſſes; ſtir 
em as they cool, to make the Currants 
mix with the Jelly: Paper em down 
when almoſt cold. 1 


L 
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To pre ſerve RASBERRIES. 


TAKE the Juice of red and white 
1 Raſberries ; (if arrow: no 


white Raſberries, uſe, half Codling- 
| 1 put a Pint and half of the 


uice to two Pound of Sugar; let it 


I boil, ſcum it, and then put in three 
[Quarters of a Pound of large Raſber- 
ries; let 'em boil very faſt *till they 
jelley, and are very clear; don't take 


em off the Fire, for that will make 


em hard; a Quarter of an Hour will 
do em, after they begin to boil faſt 
then put 'em in Pots or Glaſſes : Put 


the Raſberries in firſt, then ſtrain the 
Jelly from the Seeds, and put it to the 
Raſberries. When they begin to cool, 
{tir em, that they may not all lye up- 
on the Top of the Glaſſes; and when 


By are cold, lay Papers cloſe to em; 
fi 


wet the Paper, then dry it in a 


qJ Cloth. 
: FY 15 i 4 3 , 
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. To make JAM of RASBERRIE S. 
b AKE the Raſbertics, ah em, 
* N in half; put the Juice to 
5 hs vthe rg If that has the Seeds in it; 
8 oil it falt or A4 Qutatter of an Hour; 
* 8 to 4 Pint of Ra ſberries put thret 
l.- = ers of 4 Poung of Sugar, and 
. boil it till it jellies: Put it into Pots 
ls e 


AMA we 8 it MY Ra 1 Ahn l 
and put the Juice to the other 1 
hy f with the Seeds; boil em faſt for | 

garter « of an Hour; and to a Pint | 
of Raiberrzes. put half à Pint of xgd | 
Currants, boil'd with very little Wa- 
ter, and ſtrain'd thro' a thin Strainen 


- 4:4. * 2 — 20 n 2494 * " , — 
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3 or Hair Sieve; let the Currants and 
: Ra ſberries boil together a little while: 
E. Then to a Pint of Juice put a Pound 


and a Quarter of ſifted Sugar; ſet it 
over the Fire, let it ſcald, — not boil; 
fill a 


and fill it into Pots: When it is can- 


[ 19 ] 

fill it 1n little Pots, ſet it in the Stove 
till it is candy'd, then turn it out on 
Glaſſes, as other Cakes. | 


S ed er wo dd od. 
To mtkeRasBtRRY CLEAR-CAKES. 
AKE half Raſberries and half 


white Currants, almoſt cover 
'em with Water; boil em very well a 
Quarter of an Hour, then run 'em 


7 thro! a Jelly-bag, and to every Pint of 


Jelly have ready a Pound and half 


of fine Sugar ſifted thro' an Hair Sieve; 
4 fet the Jelly on the Fire, let it juſt boil, 


then ſhake in your Sugar, ſtir it well, 


and ſet it on the Fire a ſecond Time, till 


the Sugar is melted; then lay a Strain- 
er ina broad Pan to prevent the Scum, 
dy'd, turn it on Glafs, as other Clear- 
Cakes, 


'D To 
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To make RASBERRY-DROPS 


ASH the Raſberrics, put in a lit- 

tle Water, boil and ſtrain 'em, 

then take half a Pound of fine Sugar, 

ſifted thro' an Hair Sieve; juſt wet the 
Sugar to make it as thick as a Paſte ; | 
put to it 20 Drops of Spirits of Vitriol, | 
ſet it over the Fire, making it ſcalding 
hot, but not to boil: Drop it on Paper 
it will ſoon be dry; if it will not 
come off eaſily, wet the Paper. Let 
em lye a Day or two on the Paper. 


eee 

To dry APRICOCKS. 
AKE four Dozen and a Half of [ 
the largeſt Apricocks, ſtone em 


and pare 'em; cover 'em all over with | 
four Pound of Sugar finely beaten ; 


put ſome of the Sugar on 'em as you | 


pare 'em, the reſt after: Let em lye 
four or five Hours, 'till the Sugar is 
almoſt melted ; then ſet m on a flow 


Fire 'till quite melted ; then boil 'em, 


but 
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but not too faſt. As they grow ten- 


der, take 'em out on an earthen Plate 


"till the reſt are done; then put in 
thoſe that you laid out firſt, and let 
'em have a Boil together: Put a Paper 
clole to 'em, and let 'em ſtand a Day or 
two; then make em very hot, but not 
boil; put the Paper on 'em as before, 
and let em ſtand two Days, then lay/em 
on earthen Plates in a Stove, with as 
little Syrup on 'em as you can; turn 
'em every Day 'till they are dry, and 
ſcrape off the Syrup as you turn 'em; 
lay em between Paper, and let 'em not 
be too dry before you lay em up. 
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To dry APRICOCKS in Quarters 
9285 or Halves. 


AKE four Pound of the Halves 

or Quarters, pare 'em, and put 
to em three Pound of Sugar fine bea- 
n; {trew ſome on em as you pare 
'em, and cover em with the rel ; let 
'em. lye four or five Hours ; after- 
wards fe em on a low Fire, "ill the. 
Sugar is melted';' then boil em, but 
20A 2 not 
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not too faſt, till they are tender, tak- 
ing out thoſe that are firſt tender; and 
puting em in again, let 'em have a Boll 
together; then lay 2 Paper cloſe to 
'em, ſcald em very well, and let 'em 
lye a Day or two in the Syrup : Lay 
'em on earthen Plates, with as little 
Syrup to em as you can, turning 'em 
every Day till 7 are dry; at laſt, 
lay em between Paper in Boxes. 


Wade 
To make PARING-CHIPS. 


AS you pare your Apricocks, ſave 
£3 the cleareſt Parings, and throw a 
1 


ttle Sugar on 'em; half a Pound is 


ſufficient to a Pound of the Parings; 
ſet em on the Fire, let 'em juſt boil 
up, and ſet em by *till. the next Day; 
drain the Syrup. from 'em, and, make a 
in with a Pound of Su ar and 
a1mo 


half 2 Pint of Water 5 boil 


the Sugar very well, and put 35 much 


[ 
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to the Chips when it is cold , as will. | 


* 


cover dem; let em ſtand in the, 977 
ake 


rup all Night, and the next Dok m 
em ſcalding hot ; and when they 
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cold, lay 'em out on Boards, ſift 'em 
with Sugar, and turn 'em on Sleves, 


To preſerve AP RICOCKS. 


AKE four Dozen of large Apri- 
FT cocks, ſtone and pare em, and 
cover 'em with three Pound of fine 
1 beaten Sugar, ſtrewing ſome on as you 
4 pare em; let 'em ſtand, at leaſt, fix 
or ſeven Hours, then boil em on a flow 
[ Fire *till they are clear and tender; 
b if ſome of em are clear before the 
I reſt, take em out, and put 'em in 
again when the reſt are ready. Let 
'em ſtand, with a Paper cloſe to em, 
| 'till the next Day; then make Cad- 
: 


7 ling- Jelly very ſtrong ; Take two 
Pints of Jelly, two Pound of Sugar, 
J boil jt 'till it jellies ; and whilſt it is 
4 boiling, make your Apricocks ſcald- 
ing hot, and put the Jelly to your 
1 Apricocks, and boil em together, but 


I not too faſt, When the Apricocks 
| riſe in the Jelly, and they jelly very | 


1 well, put 'em into Pots or Glaſſes, wit 
Papers cloſe to em. 


To 


1 


To make APRICOCK CLEAR: 


CAKES. 1 
1188 AK E about three Dozen of 
"i Apricocks, pare 'em, and put | 
. thereto a Pound of fine Sugar, and 
4 boil 'em to Pieces; then put to em two 


Quarts of Codling Jelley, boil 'em to- 
gether very faſt for a Quarter of an | 
Hour; run it thro' a Jelly-bag, and || 
to a Pint of Jelly put a Pound and | 


1 half of Sugar, fifted thro' a Hair 
bi” Sieve; while the Jelly boils, ſhake | 
b in your Sugar, and let it fcald Þ 


ill the Sugar is melted; then put it 
thro' a thin Strainer, in a broad ear- 


N 
. | then Pan; fill it in Pots, and dry it as Þ 
5 other Clear-Cakes. If you wou'd have | 
1 ſome with Pieces in 'em, cut ſome of 
*% your dry'd Quarters ſmall ; and when | 
8 the Strainer has taken off the Scum, 
3 take ſome of the Jelly in a Pan, put in | 

*R the Pieces, make it ſcalding hot again, 
„ and fill it out. SLE. 2" 4 
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To make APRICOCK-PASTE. 


AKE two Pound of Apricocks 
93 par'd, and a Pound of Sugar fine 
beaten, let em lye in the Sugar till it 
is melted ; then boil it well and maſh 
it very ſmall ; put to it two Pints of 
Codling-Jelly ; let ij boil together; 
and to a Pound of it puta Pound and 
a Quarter of ſifted Sugar; let your 
Paſte boil before you put your Sugar 
to it, then let it ſcald 'till the Sugar 
is melted ; fill it in Pots, and dry it 
in the Stove, turning it as other Paſte, 


N eo oe ee ee &. & oro &. &. 


To make APPLE-JELLY for all Sorts 
of SWEET-MEATS. 


E T your Water boil in the Pan 
you make 1t in; and when the 
Apples are par'd and quarter'd, put 
'em into the boiling Water ; let there 
be no more Water than juſt to cover 
'em, and let it boil as faſt as poſſible; 
when the Apples are all to Pieces, put 


in a about a Quart of Water more; let 


£4 it 
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it boil at leaſt half an Hour; and then 
run it thro'a Jelly-bag : In the Summer, 
Codlings are beſt ; in September, Gol- 
den Runnets and Vinter Pippins. 


To make APRECOCK-TAM. 


FAKE two Pound of Apticocks 
| par'd, and a Pint of Codling- 
Jelly, boil em very faſt together till 
the Jelly is almoſt waſted ; then put 
to it a Pound and half of fine Sugar, 
and boi! it very faſt till it jellies; put 
it into Pots or Glaſſes, You may make 
frefh Clear-Cakes with this, and Pip- 
pin-Jelly, in the Winter, | 


To preſerve GREEN JENNITINS. 


UT out the Stalk and Noſe, and 
| put 'em in cold Water on a Coal- 
Fire 'till they peel; then put 'em in 
the fame Water, and cover em very 
cloſe; ſet 'em on a ſtow Fire till they 
are green and tender; then, to a 

Pound 
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Pound of Apples take a Pound and 
half of Sugar, and half a Pint of Wa- 
ter; boil the Syrup, put in the Apples, 
and boil em faſt, 'till they are very 
clear, and the Syrup. very thick, al- 
moſt at a Candy; then put in half a 


Pint, or more, of Codling- Jelly, and 
the Juice of a Lemon, boll it *till it 


jellies well, and put 'em in Pots or 
Glaſſes. 


bhodddis.Þicd 
To dry GREEN PLUMS. 


AKE the green Amber Plum, 
prick 1t all over. with a Pin; 


make Water. boiling hot, and put in the 


Plums, be ſure you have ſo much 
Water, that it be not cold with the 
Plums going in; cover 'em very cloſe, 
and when they are almoſt cold, ſet 
'em on the Fire again, but not to let 
em boil ; do ſo three or four Times; 
when you ſee the thin Skin crack'd, 
fling in a Handful of Allum fine bea- 
teri, and keep em in a Scald 'till they 
begin to be green, then give em a Boll 
cloſe cover'd: Rep they are green, 
Eg let 
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let 'em ſtand all Night in freſh hot 
Water; the next Day have ready as |] 
much clarify'd Sugar as will cover em; 
drain your Plums, put 'em into the Sy- 
rup, and give'em two or three Boils; re- 
peat it two or three Days, till they | 
are very clear; let 'em ſtand in their] 
Syrup above a Week; then lay 'em 
out on Sleves, in a hot Stove, to dry: 


If you would have your Plums green 
very ſoon, inſtead of Alldm, take Ver- 


digreece finely beaten, and put in Vi- 
negar; ſhake it in a Bottle, and put] 
it into em when the Skin cracks; let Þ 
em have a Boll, and they will be very! 
ſoon green; you may put ſome of em 
in Codling-Jelly, firſt boiling the Jelly] 


with the Weight in Sugar. 


To dry AMBER, or any WHITE 
PLUMS. 


LIT your Plums in the Seam; 
then make a thin Syrup. If you 
have any Apricock-Syrup left, after 
your Apricocks are dry'd, put a Pint 
of Syrup to two Quarts of Water; it 
| you 
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you have none, clarify ſingle-refin'd 
Loaf-Sugar, and make a thin Syrup : 
Make the Syrup fcalding hot, and put 
in the Plums ; there muſt be ſo much 
7 Syrup as will more than cover the 
Plums; they muſt be kept under the 
1 Syrup, or they will turn red: Keep 
'em in a Scald 'till they are tender, 
but not too ſoft ; then have ready a 


thick Syrup of the ſame Sugar, cla- 


| rify'd and cold, as much as will cover 
the Plums; let 'em boil, but not too 
| faſt, *till they are very tender and 
| clear, ſetting em ſome times off the 
Fire; then lay a Paper cloſe to 'em, 
and ſet em by till the next Day; then 
' boil 'em again *till the Syrup is very 
thick; let 'em lye in the Syrup four 
or five Days, then lay 'em on Sieves to 

5 : You may put ſome in Codling- 
Je ly, 


firſt boiling the Jelly with the 
Weight in Sugar, and put in the 


Plums hot to the Jelly. Put 'em in 


Pots or Glaſſes. 
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To dry BLACK PEAR-PLUMS, or 
MuscLEs, or the GREAT Moduls. 


TON your Plums, and put 'em 


in a large Earthen Pot; make a 
Syrup with a Pound of ſing le-refin'd 


Sugar and three Pints of r or 


if you have the Syrup the white 
Plums are dry'd out of, thin it with 
Water, it will do as well as Sugar; 
boil your Syrup well, and when it 
is cold enough to hold your Hand in 
it, put it to the Plums; cover 'em 
cloſe, and let 'em ſtand all Night; 

heat the Syrup two or three Times, 
but never too hot; when they are 
tender, lay 'em on 'Sieves, with the 
Slit downwards to dry; put 'em in 
the Oven, made no hotter than it is 
after Bread or Pycs comes out of it; 

let * em ſtand all Night therein ; then 


open 'em and turn 'em, and ſet *em in 


a cool Oven again, or in an hot Stove, 
for a Day or two; but if they are too 
dry, they will not be ſmooth ; then 
make a Jam to fill 'em with. Take 
ten Pound of Plumbs, the ſame Sort 
of your Skins, cut 'em off the Stones, 

put 


1 
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put to em three Pound of Powder Su- 
gar; boil 'em on a flow Fire, keeping 
*em ſtirring *till it's fo ſtiff, that it will 
lye in a Heap in the Pan; it will be 
boiling at leaſt four or five Hours; lay 
it on Earthen Plates; when it is cold, 
break it with your Hands, and fill your 
Skins; then waſh every Plum, and 
wipe all the Clam off with a Cloth: 
As you waſh 'em, lay 'em on a Steve ; 
put 'em in the Oven, make your Oven 
as hot as for your Skins; let 'em ſtand 
all Night, and they will be blue in 
the Morning. The great white Mo- 
gul makes a fine black Plum; ſtone 
'em, and put 'em in the Syrup with 


or after the black Plum; and heat the 


Syrup every Day, till they are of a 
dark Colour; they will blue as well as 
the Muſcles, and better than the black 
Pear-Plums. If any of theſe Plums 
grow ruſty in the Winter, put em into 
boiling hot Water; let 'em lye no 
longer than to be well waſh'd: Lay 
*em on a Sleve, not ſingly, but one on 
the other, and they will blue the bet- 
ter: Put 'em in a cool Oven all Night, 
ory will be as blue and freſh as at 
; TH 
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To preſerve BLack PEAR-PLUMS 
or DAMASCENES. 


AKE two Pound of Plums, and 

cut 'em in the Seam; then take 
a Pint and half of Jelly, made of the 
fame Plum, and three Pound and a 
half of Sugar; boi] the Jelly and 
Sugar, and ſcum it well; put your 
Plums in a Pot; pour the Jelly on 'em 
ſcalding hot : When they are almoſt 
cold, heat 'em again; ſo do 'till they 
are tender, and then let 'em ſtand 
two or three Days, heating 'em every 
Day; then boil 'em 'till they look 


clear and jelly: Don't boil *em too 
faſt, 
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To preſerve WHITE PEAR-PLUMS. 


LIT your Plums, and ſcald 'em 

in 2 thin Syrup; as for drying 

'em, put em in a thick Syrup of clari- 

fy'd Sugar, as much as will cover 

'em; let 'em boil very flow, *rill they 

are very clear, ſometimes ſetting ber 
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off the Fire: They muſt have the 
Weight, or ſomething more, of clari- 
fy'd Sugar in the Syrup : When they 
are very tender and clear, put to a 
Pound of Plums (when they are 
raw) a Pint of Apple-Jelly, and a 
Pound of fine Sugar, and boil it *till it 
jellies ; before your Plums are cold 
t em into the Jelly, but not above 
half the Syrup they were boil'd in, 
and boil 'em together *till they jelly 
well: Put 'em in Pots or Glaſſes, with 
Papers cloſe to em. You may keep 
ſome of 'em in Syrup, and put 'em in 
Jelly as you uſe 'em. 


Gesees 


To make WHITE PEAR - PLUM 
CLEAR-CAKES. 


1 3 AKE a good Quantity of white 
Pear-Plums, as many as you 
think will make three Pints, with as 


much boiling Water as will cover 'em; 


boil 'em very faſt, 'till they are all to 


Pieces; then have ready three Pints 
of Apple - Jelly, and put it to the 
Plums, boiling em very faſt together; 

then 


| 
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then run it thro' a Jelly-bag : To a 
Pint put a Pound and half of ſifted 
Sugar; firſt boil the Jelly, and ſhake 
in the Sugar; let it ſcald on the Fire 
"till it is melted; put it in Pots in the 
Stove ; dry and turn it as other Clear- 
Cakes. 


To make WHITE PLUM-PASTE. 


AKE a Pound of fine Sugar, 

and a Pint of Water, or more, 

as the Quantity you intend to make 
requires, {et it on the Fire, let it boil, 
and ſet a Pan of Water to boil ; when 
it boils, put in your Plums; let 'em 
juſt boil, and then take 'em out with 
a Ladle, as they ſlip their Skins off; 
take off the Skins, and put the Plums 
into the Syrup ; do this as faſt as you 
can, that they may not turn : Boll 
'em all to Pieces; and to a Quart of 
Plums put a Pint of Apple-Jelly ; 
boil em well. together, and rub it 
thro' a Hair Sicve; to a Pint of this 
put a Pound and a half of ſifted Su- 
gar ; let the Jelly boil before you 
| ſhake 
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4 ſhake the Sugar, and let it ſcald *till 


1 the Sugar is well melted ; ſkin it, put 

- it in Pots, and dry it in the Stove. 

le 

— D 
To make RED PLUM CLEA KR- 

N GATES. 

| AKE white Pear-Plums, half 

o White and half Black, or if you 


have no Black, one third of Damſins, 
and as much Water as will cover em; 
boil 'em very well; and to a Quart of 
the Plums put a Quart of Apple-Jelly; 
boil 'em very well together; run it 
thro' a Jelly-bag ; to a Pint of the 
Jelly put a Pound and Half of Sugar; 
let the Jelly boil, then ſhake in the 
Sugar; let it ſcald, but not boil ; put 
it thro' a thin Strainer in a broad Pan, 
to take off the Scum, and put it in 
Pots in a Stove: When it is candy'd, 
| turn it as other Clear-Cakes : You may 
make it paler or redder, as you beſt 


is like, with more OT leſs black Plums. 
1- 
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To make RED PLUM-PASTE. 


3 half white and half red 
Plums, as you did for the 
Clear-Cakes; boil 'em with as much 
Water as will cover 'em; then, to a 
Quart of Plums put a Pint of Apple- 
Jelly; let 'em boil well together; 
rub it thro' an Hair Sieve; to a Pint 
of Jelly put in a Pound and Half of 
Sugar; boil the Jelly, and ſhake in 
the Sugar; let it ſcald "till the Sugar 
is melted, ſkin it well, and fill in Pots; 
dry it as other Cakes : You may put 
ſome of this in Plates, and make 
Fruit-Jambals. 


To dry PLUMs like the FRENCH 
PLUMS, with Stones in them. 


HEN you have laid out all 
your Plums that are to be 
ſtopt, put white Pear-Plums, or any 
large black Plums, in an Earthen 
Pot, and make your Plum-Syrup al- 


moſt ſcalding hot; put it to the 
Plums, 


Lit | 


Plums, and ſcald the Syrnp every 
Day, *till the Plums are tender and 


red; then lay 'em on Steves, and dry 
em in an Oven, turning 'em every Day 
till they are dry; then lay em between 
Papers, and keep 'em in a dry Place. 
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To dry PEACHES. 
TONE the largeſt white Newing- 


ton Peaches, and pare 'em, and 
have ready a Pan over the Fire with 
boiling Water ; put in the Peaches, 
and let em boil *till they are tender; 
then lay em on a Sieve to drain out 
all the Water; weigh em, and lay 
'em in the Pan you boil 'em in, and 
cover ein with their Weight in Sugar; 
let em lye two or three Hours; then 
boil em 'till they are clear, and the 
Syrup pretty thick; ſet 'em by co- 
ver'd, with a Paper cloſe to'em; the 
next Day ſcald 'em very well, ſetting 
em off the Fire and on again, till the 
Peaches are thorough hot ; repeat this 


for three Days; then lay ein on Plates 
= to 
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to dry, and turn 'em every Day till 
dry. 


To make PEACH-CHIPS. 


ARE the Peaches, and cut 'em in 


thin Chips; to four Pound of 


Chips put three Pound and a Half 
of fine beaten Sugar; let the Sugar 
and Chips lye a little while, till 
the Sugar is well melted, then boil 
em faſt 'till they are clear; about half 
an Hour will do 'em enough; ſet 'em 
by till the next Day, then ſcald 'em 
very well two Days, and lay em on 
Earthen Plates in a Stove ; ſift on 'em 
line Sugar, through a Lawn Sieve; 
turn em every Day, ſifting 'em *till 
almoſt dry; then lay em on a Sieve a 
Day or two more in the Stove : Lay 
em in a Box cloſe together, and when 
they. have lain ſo a Week, pick em 
aſunder, that they may not be in 
Lumps. 


To 
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To preſerve or dry NUTMEG-PEACHES. 


DEF the Peaches, and put 'em 
in boiling Water; let 'em boil 
a Quarter of an Hour; lay 'em to 
drain, weigh 'em, and to a Pound of 
Peaches put a Pound of fine Sugar 
beaten very ſmall ; when the Sugar 
is pretty well melted, boil 'em very 
faſt till they are clear; ſet 'em by *till 
they are cold; then ſcald 'em very 
ware take to every Pint of Peach a 
Pint of Codling-Jelly and a Pound of 
Sugar; boil it 'till it jellies very well, 
then put in the Peaches and half the 
Syrup; let 'em boil faſt; then put 'em 
in Pots or Glaſſes : If you wou'd dry 
'em, ſcald 'em three or four Days, and 
dry 'em out of their Syrup. 


COOLSSPISSSSSSSISSIRSSS 


To preſerve CUCUMBERS. 


| AKE Cucumbers of the ſame 
| Bigneſs that you wou'd to pickle; 
pick em freſh, green, and free from 
Spots; boil 'em in Water 'till they 
| are 
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are tender; then run a Knitting-needle 
through 'em the long Way, and ſcrape 
off all Roughneſs ; then green 'em, 
which 1s done thus : Let your Water 
be ready to boil, take it off, and put 
in a good Piece of Roach-Allum ; ſet 
it on the Fire, and put in the Cu- 
cumbers ; cover 'em cloſe *till you ſee 


they look green; weigh 'em, and take 


their Weight in ſingle-refin'd Sugar 
clarify'd ; to a Pound of Sugar puta 
Pint of Water ; put your Cucumbers 
in; boil 'em a little cloſe-cover'd ; ſet 
'em by, and boil 'em a little every 


Day for four Days; then take em out 


of your Syrup, and make a Syrup of 


 double-refin'd Sugar, a Pound of Su- 


gar and half a Pint of Water to every 
Pound of Cucumbers ; put in your 


Cucumbers, and boil *em *till they are 


clear; then put in the Juice of two or 
three Lemmons, and a little Orange- 
flower-water, and give 'em a Boll 
altogether: You may either lay 'em 
out to dry, or keep 'em in Syrup ; but 
every Time you take any out, make 
the other ſcalding hot, and they will 
keep two or three Years. 


To 
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To diy GREEN FiGs. 


6 KE the white Figs at the full 
Bigneſs, before they turn Co- 
lour; ſlit em at the Bottom; put your 
Figs in ſcalding Water; keep 'em in a 
Scald, but not boil 'em *till they are 
turn'd Yellow ; then let 'em ſtand *till 
they are cold ; they muſt be cloſe co- 
ver'd, and ſomething on 'em to keep 
'em under Water; ſet 'em on the 
Fire again, and when they are ready 
to boil, put to em a little Verdigreaſe 
and Vinegar, and keep 'em in a Scald 
"till they are green; then put 'em in 
boiling Water; let 'em boil *till they 
are very tender; drain 'em well from 
the Water, and to every Pound cla- 
rify a Pound and Half of fingle-refin'd 
Sugar, and when the Sugar 1s cold 
put in the Figs; let em lye all Night 
in the cold Syrup ; the next Day boll 
'em *till they are very clear, and the 
Syrup thick, and ſcald *em every Day 
for a Week; then lay 'em to dry in 
a Stove,turning 'em every Day ; weigh 
your Figs when they are raw ; an 

when you clarify your Sugar, ut 
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half a Pint of Water to a Pound of 
Sugar : It your Figs grow too dry, 
you may put 'em in their Syrup again; 
they will look new to the End of the 


Year. 


68 
To dry BLACK FlGs. 
WI the Figs, and flit 'em at 


the Bottom; put 'em into boil- 
ing Water, and boil'em 'till they are ve- 
ry tender; drain em well from the 
Water; then make a Syrup of clarify'd 
ſingle-refin'd Loaf-Sugar, with their 
Weight, and half a Pint of Water to 
à Pound of Sugar; when the Syrup 
is cold put in your Figs; let 'em lye 
all Night; the next Day boil em 'til! 
they are very clear, and ſcald 'em eve- 


ry Day 'till the Syrup is very thick ; 


then lay em out as you uſe 'em; but 
heat the Syrup after you have taken 
fume out, or they will not keep: If 
they grow too dry, you may put 'em 
in the Syrup again, ſcalding the 
Syrup. 


To 
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To preſerve GRAPES: 


Pr EL the Grapes and ſtone em; 
put em in a Pan, cover 'em very 
cloſe; firſt let 'em boil, and ſet em 
ſome times on and off the Fire, till 
they are very green; then drain all the 
Juice from 'em; and to a Pint of 
Grapes put a Pound and a Half of 
Sugar, and half a Pint of Apple- Jelly; 
let em boil very faſt *till they are 
clear, and jelly very well: Put 'em 
in Pots or Glaſſes, with Paper cloſe to 
'em. 


To dry GRAPES. 
AKE the la rge Bell- Grapes, juſt 


before they are ripe ; ſtone em in 
Bunches, and put 'em into ſcalding 
Water, covering em cloſe with Vine- 
Leaves, and a Cover on the Pan; keep 
em in a Scald, putting em on and off 
the Fire *till they are green; then 
give *em a Boil in the Water, drain 
'em on @ Sieve, and to every a. 
0 
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of Grapes make a thick Syrup of a 
Pound and a half of clarify'd Sugar ; 
and when the Syrup is cold, put in 
the Grapes, and ſcald 'em every Day 
"till the Syrup is thick, but never let 
'em boil; then lay *em out on Earth- 
en Plates, and fift 'em very well 
with Sugar; dry 'em in a Stove, and 
turn and ſift em every Day. 


NN 


To dry BAR B E RRIE s. 


AKE Barberries, ſtone 'em, and 
| tye 'em in Bunches, or looſe in 
Sprigs, which you pleaſe ; weigh em; 
and to every Pound of Barberries 
clarify two Pound of Sugar; make 
your Syrup with ſomething more than 

alf a Pint of Water to a Pound of 
Sugar; put the Barberries into 
the Syrup when it is ſcalding hot; 
ſet it on the Fire, and let em juſt boil; 
then ſet em by, with a Paper cloſe to 
em; the next Day make 'em ſcalding 
hot, doing ſo for two Days ; but be 
ſure they never boil after the firſt 
Time; when they are cold, lay em 
Te out 
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out on Earthen Plates; ſift em well 
with Sugar, and the next Day turn 
'em on a Steve ; ſift 'em again, and 
turn 'em every Day 'till they are dry: 
Your Stove muſt not be too hot. 


CRANE RI NIALL AC AIONGTCN 
To preſerve BARBERRIE S. 


888 the Barberries in Sprigs; 
and to a Pound of Barberries 
make a Syrup of a Pound and a Half 
of fine Sugar, with half a Pint of Wa- 
ter to a Pound of Sugar: Put the Bar- 
berries in the Syrup, and let 'em have 
2 Boll; ſcald 'em every Day for four 
or five Days, but don't let 'em boll : 
Put em in a Pot, and when you uſe 
any, heat tlie reſt, or they will not 
keep. 


To make B ARB; ERRY-D RO PS. 


} 


AKE a good Quantity of Bar- 
J berries, ſtrip em off the Stalks; 
put to em a little Water, to keep em 
G 2 from 
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from Burning; boil 'em, and maſh em 
as they boil, 'till they are very dry; 
then rub em through an Hair Sieve, 
and afterwards ſtrain em through 2 
Strainer, that there may be none of 
the black Noſes in it; make it ſcalding 
hot, and to half a Pint of the Pulp 
put a Pound of the ſifted Sugar; let 
it ſcald, and drop it on Boards or 
Glaſſes; then put it in a Stove, and 
turn it when it is candy'd. 
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To make WHITE QUINCE- 
MARMALET. 


ARE Quinces, and quarter 'em, 
putting as much Water as will 
cover 'em, and boil *em all to Pieces 
to make Jelly; run it through a 
Jelly-bag; then take a Pound of 
Quince, pare, quarter, and cut out 
all the Hard of it; and to a Pound of 
Quinces put a Pound and a Half of 
Sugar fine beaten, and half a Pint of 
Water, and let it boil till it is very 
clear; keep it ſtirring, and it will 
break 
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break as much as ſhou'd be; when the 
Sugar is boil'd to be very thick, almoſt 
a Candy, put in half a Pint of Jelly, 
and let it boil very faſt 'till it jellies : 
As ſoon as you take it off, put in the 
Juice of a Lemon; ſkim it well, and put 
it in Pots or Glaſſes: It is the better for 
having Lumps in it. 


e ec: 


To make RED QUINCE-Ma R- 
MALET. 


ARE the Quinces, quarter 'em, 

and cut out all that is hard; to a 
Pound of Qninces put in a Pound and a 
Half of Sugar, and half a Pint of Juice 
of Barberries, boil'd with Water, as you 
do Jelly, or other Fruit; boil it very 
faſt, and break it very ſmall; when 
it is all to Pieces, and jellies, it is 
enough : If you wou'd have the Mar- 
malet of a very fine Colour, puta few 
black Bullace to the Barberries when 
you make the Jelly. 


To 
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To preſerve WHOLE QUINCES. 


AKE a Pound of Quince pa 

and quarter d, cut out che Ko 
hard, put to it a Pound of fine Sugar 
and Ralf a Pint of Water, and let it boil 
very faſt *till it is all to Pieces; take it 
off the Fire and break it very well, 
that there be no Lumps in it; boil it 
*till it is very thick and well jelly'd; 
then take fine Muſlin, and put your 
Quinces into it, and tye it up round. 
This Quantity will make three Quin- 
ces. Set em into three Pots, or China 
Cups, that will juſt hold one; cut oft 
the Sealk-Endof the Quince, and put. it 
in the Pot or Cup, to make a Dent in 
i the Quince, that it may be like 2 
1 whole Quince ; let 'em ſtand two or 
three Days, that they may be very 
| ſtiff ; take em out of the Muſlin, 
| ſ and make a ſtrong Jelly with Apples 
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and Quinces : Take two Pints of Jelly 
and two Pound of Sugar, boil it faſt 
| "till it jellies very well; then put in 
i the Quinces, and let * em have two or 
| three Boils to make 'em hot; put 'em 

in 
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in Pots or Glaſſes, with Paper cloſe 
to em. 
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To make Qu INCE-CRHI PS. 


P ARE the Quinces, and ſlice em 
into Water; put 'em into boiling 
Water; let 'em boil faſt *till they are 
very tender, but not ſo ſoft as to 
break em: Take 'em out with a Skim- 
mer, lay em on a Sieve till they are 
well drain'd, and have ready a very 
thick Syrup of clarify'd Sugar; put 
'em into as much as will cover 'em, 
then boil 'em *till they are very clear, 
and the next Day ſcald 'em; and if 
you ſee they want Syrup, put in a 
Pint more, but let it be very thick: 
Scald em twice more, then lay em out 
on Earthen Plates in a Stove, ſift 'em 
well with Sugar: Turn 'em and ſift 'em 
"till they are dry. 


To 
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To make QUINCE-PASTE 


ARE the Quinces, and quarter 

'em; to a Pound of Quince put 
half a Pound of Sugar and half a 
Pint of Water; boil it faſt *till the 
Quinces are all to Pieces ; then rub it 
very fine, 'till there be no Lumps in 
it, and put to it a Pint of Jelly of 
Quince, boil'd with as much Water 
as will cover 'em, and run through 


a Jelly-bag ; boil the Quinces Jelly 


together, and to a Pint of it put a 
Pound and a Quarter of fine Sugar; 
let it ſcald, but not boil, 'till the Su- 
gar is melted ; ſkim it, and put it in 
the Stove ; turn it when it is candy'd; 
twice turning will do. 5 


Sack dLdodASEHS 


To make QUINCE CLEAR- 
CAKES. 


PAs quarter, and boil the 
= Quince with as much Water as 
will cover it, putting in a little more 

as 
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as it boils, but not too much; let it 
be a very ſtrong Jelly, and run it 
through a Jelly-bag ; put a Pound 
and a Half of the fineſt ſifted Sugar 
to 1 Pint of Jelly; let the Jelly boil, 
then put in the Sugar, and let it ſcald 
'till the Sugar is melted ; then put it 
through a Strainer, laid in a broad 
Earthen Pan ; fill it in little Pots, and 
when it is hard candy'd, turn it on 
Glaſſes as other Clear-Cakes : Colour 
the Jelly, if you wou'd have any 
Red Quince Clear-Cakes, with the 
Jelly of black Bullace, and let it boil 
after the Red is in, before you put in 
the Sugar. 


CLARA LAINRA ALIIACAN CACLWRACAICACSN 


To preſerve GOLDEN or KENTISH- 
PiepiNs. 


OYL the Rind of an Orange 
very tender, and let it lye in 
Water two or three Days; then make 
a ſtrong Jelly with Pippins, and run 
it through a Jelly-bag. Take Golden- 
Pippins, pare *em, and ſcoop out all 
the Coar at the Stalk End : To twelve 
H Pippins 
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Pippins put two Pound of Sugar and 
three Quarters of a Pint of Water, 
boil the Sugar and ſkim it; put in the 
Pippins and the Orange-Rind cut into 
thin Slices; let 'em boil as faſt as they 
can 'till the Sugar is very thick, and 
almoſt a Candy; then put in a Pint 
of the Pippin-Jelly, and boil 'em very 


_ faſt *till they jelly very well; then 


put in the Juice of a Lemmon, give it 
one Bo1l, and put 'em in Pots or Glaſ- 
ſes, with the Orange mix'd with 'em. 
The Aentiſb Pippins are better in 
Quarters than whole. 


To preſerve WHOLE ORANGES 
or LEMMONsS. 


ASP 'em very thin, juſt the Out- 

ſide Rind off; lay 'em in Water 
twenty four Hours; then ſet 'em 
on the Fire with a good Quantity of 
Water; let 'em boil 'till they are very 
tender; then put 'em in cold Water 
again, and let em lye two Days; the 
Lemmons need not lye but one Day; 
then, to four Oranges or Lemmons put 
- two 
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two Pound of fine Sugar and a Pint of 
Water ; boil and ſkim it, and when it 
is cold, put in the Oranges or Lem- 
mons, and let 'em lye four or five Days 
in cold Syrup; then boil 'em *till they 
are clear; ſet em by in an Earthen Pan 
a Day or two more; then boil 'em 
again, and put 'em in Jelly, thus: Take 


Pippin - Jelly, and to a Pint put a 


Pound of fine Sugar; boil it 'till the 
Jelly 1s very ſtrong ; then heat your 
Oranges, and put 'em to the Jelly, 
with half their Syrup ; boil 'em very 
faſt a quarter of an Hour; when you 
take em off the Fire, put in the Juice 
of two or three Lemmons ; put 'em in 
Pots that will hold the Jelly : To four 
Oranges you may put one Pint and a 
Half of Jelly, and one Pound and a 
Half of Sugar. Lemmons muſt be done 
by themſelves. Sevil Oranges and 
Malaga Lemmons are beſt. 
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To diy ORANGES in KNOTS, 6 
LEMMONS. 


ASP the Oranges or Lemmons 
with a ſharp Knife, as thin and as 
ſmall as you can, and break the Raſ- 
ping as little as you can, that the Out- 
fide Rind may make but two or three 
Knots ; then cut the Oranges, and 
pick out all the Meat; and the white 
Rind makes another Sort of Knots : 
Let both the Rinds lye two Days in a 
Sieve, or broad Pan, before you boi] 
em, or they will break; then put em 
in cold Water, and boil 'em about an 
Hour; let 'em drain well from the 
Water, and clarify as much fingle- 
refin'd Sugar as will cover 'em very 
well; when the Syrup is cold put 
'em in, and let 'em ſtand four or five 
* ; dry 'em out as you uſe em; 
and when you take any out to dry, 


boil them which you leave in the Sy- 
rup. They muſt be candy'd out thus: 
Take as many as you deſire to dry; 
the white Halves muſt be cut in Rings, 
or Quarters, as you like 'em; 2 
| take 
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take as much clarify'd Sugar as will 
cover 'em; boil 'em very faſt a great 
while, 'till the Sugar ſhall blow, which 
you may fee, if you put in a Ladle 
with Holes, and blow thro', you 
will ſee the Sugar fly from the Ladle z 
then take it off, and rub the Candy 
againſt the Pan Sides, and round the 
Bottom, till the Sugar looks Oily; 
then put 'em out on a Sieve, to let the 
Sugar run from 'em; and as quick as 
poſſible lay 'em in Knots on another 
Sieve , ſet 'em in 2 Stove, they will 
be dry in an Hour or two : If you do 
but a few at a Time, the Syrup you 
put to 'em at firſt will do 'em out. 
Whole Oranges or Lemmons are done 
the ſame Way, only boil the whole 
after they are raſp'd, and cut a Hole 
at the Top, and pick out all the Meat 
after they are boil'd, and before they 
are put in the Syrup; and when they 
are laid on a Sieve to dry, put the 
Piece in again, 
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To make CHINA CHIPS. 


UT the Rind of China Oranges 
in long Chips, but very thin, and 
with none of the White; boil 'em in 
Water 'till they are very tender; then 


drain *em, and put 'em into a very 


thick cold Syrup of clarify'd Sugar; 
let em lye a Day or two; then ſcald 
'em, and when they are cold lay em 
to dry on Earthen Plates in a Stove. 
Sevil Oranges will do the ſame Way, 


if you like 'em with a little Sugar, and 


very bitter. 


To make ORANGE-PASTE. 


Rf the Oranges, and you may 


make the Outſide for Knots; 
then cut the Oranges, and pick out all 
the Meat, and all the Stones from the 
Meat ; boil the white Rinds very ten- 
der, drain 'em well, and beat 'em 
fine; to a Pint and Half of the Meat 
pat a Pound of the beaten Rind ; mix 
it well, make it ſcalding hot; then put 
| in 


oe ooo onoeeE es EEE #. « 


I. 


* 


55 ] 


in three Pound of fine Sugar ſifted 
thro' an Hair Sieve; ſtir it well in, 
and ſcald it 'till the Sugar is well 
melted; then put in the Juice of three 
large Lemmons: Put the Paſte in flat 
Earthen Pans, or deep Plates; ſet it in 
the Stove 'till it is candy'd; then drop 
it on Glaſſes: Let what is too thin 
to drop ſtand 'till tis candy'd again: 
Once turning will dry it. Sevi! Oran- 
ges make the beſt. 


SES ESE ARE ED SSSESS 
To make ORANGE-DROPS., 


AKE about a Dozen Oranges, 
ſqueeze out the Juice, boil the 
Rind very tender, cut out moſt of the 
White, and beat the yellow Rind very 
fine; rub it thro' an Hair Sieve, and 
to a Pound of the Pulp put a Pound 
and a Half of fine Sugar, ſifted thro' 
an Hair Sieve; mix 1t well in, and 
put in the Juice 'till you make it thin 
enough to drop from a Tea-Spoon : 
Drop it on Glaſſes, and ſet it by the 
Fire; let it ſtand there about two 
Hours, and then put it in a Stove; the 
next 
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next Day turn it: It will be dry in 
twenty four Hours. 


D C E SS SISIISIN 
To make ORANGE-MARMALET. 


ASP the Oranges, cut out the 
Meat, boil the Rinds very tender, 


and beat em very fine; then take 


three Pound of fine Sugar and a Pint 
of Water, boil and ſkim it ; then put 
in a Pound of Rind, boil it faſt 'till 


the Sugar is very thick; then put in a 


Pint of the Meat of the Orange, (the 


Seeds being pick'd out) and a Pint of 
very ſtrong Pippin-Jelley ; boil all to- 
gether very faſt, till it jellies very 
well, which will be half an Hour; 
then put it in Potts or Glaſſes, with 
Papers cloſe to it. 


ORANGE or LEMMON CLEA R- 
SY @& & 8 


AKE a very ſtrong Pippin-Jelley; 
when it is run thro” a Jelly- 


bag, take a Quart of Jelly, and the 
Meat 
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Meat of three or four Oranges, boil 

em together, and rub. it thro” a Jelly- 

bag again; then take a Quarter of a 

ö Pint of Orange-Juice, a Quarter of a 
Pound of fine Sugar, and let it have a 
Boil; then put it into your Jelly, but 
jrſt meaſure your Jelly; put half the 
Syrup of the Oranges to a Pint of 


; Juice, and the Outſide of an Orange, 
boil'd in two or three Waters, and 


|| ſhred very fine; make em ſcalding 
hot together; then to a Pint of Jelly 
+ take a Pound and a Half of Sugar, 
« I boiling the Sugar to a Candy; then put 
in your J but not altogether ; 

becauſe if it all boil in the hot Sugar, 
it will not dry: As ſoon as it has done 
* boiling, put in the reſt; ſet it over 
4 the Fire till all the Candy is well L 
| melted; but take Care. it does not 14 
boil; then fill it in little Fots, ae 
turn it on Glaſſes, as other Clear- F 
Cakes. Lemmons are done the {ame * 
Way. | 


To 
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To make POMEGRANATECLEAR 
. 


A AKE a ſtrong Pippin: Jelly, and 
ſlice a Lemmon into it, Rind and 
all; boil it well, and run it thro' the 
* again; then 15 it as you 
like it: To a Pint of the Jelly take 
half a Quarter of Orange-Syrup, made 
as for Orange Clear-Cakes; let it have 
a Boil together, and boil a Pound and 
a Half of Sugar to a Candy; put 


| 
£ 
your Jelly to the Candy a little at a He 
F 
t 


ime, 'till the Sugar has done boiling, 
then put in all the reſt; ſcald it till 
the Candy is well melted, fill it in 
Pots, and dry it as other Clear-Cakes. | 

The Colour is made thus : Take 
as much Carmine as you can have for 
_ Half-a-Crown, put to it two Ounces 
of Sugar, and as much Water as will 
wet it; give it a Boil, and then colour 
your Jelly with it. N 


To 
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To make ORANcE-HaLves, or 
QUARTERS, with the Meat in 
them. | | - 


R ASP the Oranges round and thin, 
cut 'em in Halves, pick out the 
Meat, boil the Halves very tender, 
then take half of em, that are cleareſt 
and beſt, and put 'em in a thick cold 
Syrup, as much as will cover 'em; 
the Syrup muſt be made with fine 
Sugar, half a Pint of Water to a Pound 
of Sugar; beat the other Half of the 
Rinds very fine; pick the Seeds out of 
the Meat ; and to a Pint of the Meat 
put half a Pound of the beaten Rinds; 
ſcald it very well, and ſtir into it a 
Pound and a Half of fifted Sugar; 
ſcald it 'till the Sugar is well melted; 
put in the Juice of a Lemmon or two; 
ſet it in a broad Earthen Pan in a 
Stove; when the Half Orange-Rinds 
have lain three or four Days in the 
Syrup, boil em very faſt till they 
are clear, and the Syrup very thick; 
when they are cold, lay em out on 
Earthen Plates in a Stove ; the next 
Day, if you think they have not Sugar 

I 2 enough 
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enough on em, dip * em in the Syrup 
that runs from em ; they muſt not 
have dry Sugar on em, 4 only a 

Gloſs ; Man. they are quite dry, fl 
em with the Meat; ſet'em on a Sieve, 
to dry in a Stove, which will be in a 
Day or two. 
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To preſerve CITR ONS, 
'T AKE the largeſt Malaga Ci- 


trons, cut *em in four . 
ſcra pe the Rind a little, but not all 
the Yellow off; cut out all the Meat; 
lay em in Water all Night; then 
boil em very tender, and lay em 
in Water another Night; then drain 
em very well, and to three Pound 
of Citron take four Pound of fine 
Sugar and two Quarts of Water ; 
make the Sugar and Water juſt warm, 
put in the Citron, boil it half an Hoyr, 
and ſet it by' till the next Dayz then boil 
it till it is very clear, and put in a 
Pound more of Sugar, juſt Wet with 
Water, mne it an bak it is 1 
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Put in the Juice of four Lemmons, and 
put it up in large Pots. 


To make CITRON MARMALET. 


OIL the Citron very tender, cut 
B off all the yellow Rind, beat the 
White very well in a Tray, or wooden 
Bowl, ſhred the Rind, and to a Pound 
of the Pulp and Rind take a Pound 
and a Half of Sugar and half a Pint 
of Water; when it boils, put in the 
Citron, boil it very faſt till it is clear; 
then put in half a Pint of Pippin- 
Jelly, and boil it till it jellies very 
well: then put in the Juice of a Lem- 
mon: Put it in Pots or Glaſſes. 


BROOGED ELLER 
To candy ORKANGE-FLOWE RS. 


TAKE the Flowers full blown, 
ick the white Leaves, and put 
em in Water an Hour or two; then put 
'em into boiling Water, letting em 
boil till they are tender; then drain 

% em 
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'em from that Water, and let em lye 
in cold Water, *till you make a3 Syrup 
of very fine Sugar, as much as you 
think will cover 'em; to a Pound of 
Sugar put three Quarters of a Pint 
of Water; and when the Syrop 18 
cold, put in the Leaves, and let 'em 
tye all Night; ſcald 'em the next Day, 
and let *em lye in the Syrup two or 
three Days; then make Syrup, (if 
you have a Pound of. the Flowers) 
with a Pound and Half of fine Sugar 
and half a Hint of Water; boil and 
ſkim it, and Wen it is cold, drain the 
Flowers from the thin Syrup, and 
put 'em in the Thick; let *em lye two 
or three Days; then make 'em juſt hot, 
and in a Day or two more lay em 
out on Glaſſes: Spread em very thin, 
ſift em with fine Sugar, and put 'em 
in a Stove: Four or five Hours will 
dry em on one Side; then ſcrape em on 
Paper with the wet Side uppermoſt, 
and ſet em in the Stove till they are 
almoſt dry; then pick em 4 
and let em be in a Stove till they are 
quite dry: You may put ſome of em 
an Jelly, if you like itt. 


To 
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To make RocCk-SUGAR, 


AKE a red Earthen Pot, that 

will hold about four Quarts, 
(thoſe Pots that are ſomething leſs at 
the Top and Bottom than in- the 
Middle) ſtick it pretty thick with the 
Sticks of a white Whiſk, a-croſs, one 
over the other; ſet it before a good 
Fire, that it may be very hot againſt 
pour Sugar is boild; then take ten 
ound of double-refin d Sugar 4inely 
beaten, the Whites of two Eggs beaten 
to a Froth in half a Pint of Water, and 
mix it with the Sugar; then put to it 
a Quart of Orange: flower-water and 
three half Pints of Water, ſetting it on a 
quick Fire; when it boils thoroughly 
put in half a Pint of Water more to 
raiſe the Scum, and let ĩt boil up again; 
then take it off and ſkim it; do ſo two 
or three Times, till it is very clear; 
then let it boil, till you find it draw 
between your Fingers, which you 
muſt often try, with taking a little in 
the Ladle; and as it cools, it will 
draw like a Thread; then put it into 
the hot Pot, covering it cloſe, = 
| et- 
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[ 54 ] 
ſetting it in a very hot Stove for three 
Days: It muſt ſtand three Weeks ; but 
after the three firſt Days a moderate 


Fire will do; but never ſtir the Pots, 
nor let the Stove be quite cold: Then 


take it out, and pour out all the Sy- 
rup, the Rock will be on the Sticks 
and the Pot- ſides: Set the Pots in cold 
Water, in a Pan, on the Fire, and when 
it is thorough hot all the Rock will 
ſlip out, and fall moſt of it in ſmall 
Pieces; the Sticks you muſt juſt dip 
in hot Water, and that will make the 
Rock ſlip off; then put in 2 good 
Handful of dry Orange-Flowers, and 


take a Ladle with Holes, and put the 


Rock and Flowers in it, as much as 
will make as biga Lump as you wou'd 
like; dip it in ſcalding Water, and 
lay it on a Tin Plate; then make it up in 
handſome Lumps, and as hollow as 


you can: When it is ſo far prepar'd, 


put it in a hot Stove, and the next 
Day it will ſtick together; then 
take it off the Plates, and let it lye 
two or three Hours in the Stove; if 
there be any large Pieces, you ma 
make Bottoms of em, and lay ſma 
Pieces on em. | 
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To make FRUIT-BISCUIT. 


89 the Fruit, dry it well from 
the Water, and rub it through 
a Hair Sieve; ſtir it in a Pan over a 
ſlow Fire, *till it is pretty dry; the 
ſtiffer 1t 1s, the better ; then take two 
Pound of fine Sugar, ſifted thro' an 
Hair Steve, and a Spoonful of Gum- 
Dragon ſteept very well, and ſtrain'd, 
and about a Quarter of a Pound of 
Fruit; mix it well with Sugar, beat it 
with a Biſcuit-beater, and take the 
Whites of 12 Eggs, beat up to a very 
ſtiff Froth; put in but a little at a 
Time, beating it 'till it is all in, and 
looks as white as Snow, and very 
thick ; then drop it on Papers, and 
put it in an Oven; the Oven muſt be 
very cool, and ſhut up, to make em 
riſe: The Lemmon-Biſcuit is made 
the ſame Way, only inſtead of Fruit 
put in the Juice of three Lemmons ; 
leſs will make two Pound; it muſt 
have Juice enough to make it to a Paſte, 
and the Rinds of two Lemmons gra- 
ted; and when it is beaten enough, 

K put 


[ 56 ] 
put in a little Muſk, or Amber, and 
drop and bake 1t as other, 


etretraboahietietiatstiatiat anretietiotetiets 
To make all Sorts of SUG AR-PAST E, 


IFT your Sugar thro' a Lawn 
Sieve, then ſift ſome Starch as fine; 
to a Pound of Sugar put a Quarter of 
a Pound of Starch; make it of what 
Colour you pleaſe, into a ſtiff Paſte; 
putting thereto Gum - Dragon well 
ſteept in Orange-Flower-Water ; beat 
it well in a Mortar, and make it in 
Knots or Shells in a Mould or Moſs, 
with rubbing it thro' an Hair Sieve : 
The Red muſt be colour'd with Car- 
mine ; the Yellow with Gumboodge, 
ſteept in Water, and put to the Gum; 
the Green is made with Yellow Gum; 
putting to it Stone-Blue ſteept in Wa— 
ter; the brown with Chocolate, and the 
Blue with Smalt. 


nd 
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To make CHOCOLATE ALMONDS. 


. E two Pound of fine ſifted 
Sugar, half a Pound of Choco- 
late grated, and ſifted thro' an Hair 
Sieve, a Grain of Muſk, a Grain of 
Amber, and two Spoonfuls of Ben; 
make this up to a ſtiff Paſte with Gum- 
Dragon ſteept well in Orange-Flower- 
Water; beat it well in a Mortar; 
make it in a Mould like Almonds , lay 
'em to dry on Papers, but not in a 
Stove. 


Ede eee eee seeed 
To make WORMWwooD-CAKES. 


IFT fine Sugar thro' an Hair Steve, 

and cover it with Carmine; wet 
it more than a Candy with Water; 
boil it pretty faſt 'till it is almoſt at a 
Candy Height; then put in about 
three Drops of Spirit of Wormwood, 
and fill it into little Coffins made of 
Cards; when it boils in the Coffins it 


is enough; you muſt not boil above 


half a Pound at a Time, or leſs : The 
K 2 Spirit 
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Spirit of Wormwood muſt be that 


which looks black, and as thick as Oil, 
and muſt have two or three Boils in 


the Cakes after you put it in. 


Gre zd zer sz ses Gs Gesees C20 


To make HONYCOMB-CAKES of 
ORANGE-FLOWER-VIOLET of 
CoWSLIPS. 


AKE about half a Pound of 

fine Sugar, ſifted thro' an Hair 
Sieve, wet it more than for a Candy, 
with Orange-Flower-Water, for the 
Orange-Flower-Cakes, and fair Water 
for the other Cakes ; boll it almoſt to 
Candy Height, and then put in the 
Leaves of the Flowers; boil em a 
little in the Candy, or it will be too 
thin; then put it in Card-Coffins. 


reer 
To make ICE ALMOND-CAKES» 


E AT a Pound of Almonds very 


AD) tine, with Roſe-Water, to keep 'em 


from Oiling ; mix 'em with half a 
1 Pound 


— 


00 oo 


Pres hb) 


[ 59 ] 


Pound of ſifted Sugar, make 'em up 
into little long or round Cakes, which 
you like beſt; put 'em in a Stove or 
before a Fire, till they are dry on one 
Side, and then turn 'em; and when 
they are dry on both Sides, take very 
fine Sugar ſifted ; to a Pound take as 
much White of Eggs as will juſt wet 
it; beat it with a Spoon, and as it 
grows white put in a little more 
Egg, till it is thin enough to ice the 
Cakes ; then ice firſt one Side, and 
when that is dry before the Fire, ice 
the other: Be ſure one Side is dry 
before you do the other. 


Ree Hoe foto eee eee e e e 


To make BEAN D-BREA D. 


LANCH half a Pound of Al- 


monds, flice 'em thin the long 
Way, lay 'em in Roſe- Water all 


Night; then drain 'em from the Wa- 


ter, and ſet em by the Fire, ſtirring 
'em 'till they are a little dry and very 
hot; then put to 'em fine Sugar lifted, 


enough to hang about em. (They 


muſt not be ſo wet as to make the Su- 
gar 
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ear like Paſte ; nor ſo dry, but that 
the Sugar may hang together.) Then 
lay em in Lumps on Wafer-Paper, and 
ſet 'em on Papers in an Oven, after 
Puffs, or any very cool Oven that Pies 
have been baked in. 
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To make OR ANGE or LEMMON- 
PUFFS. 


AKE a Pound of fine ſifted 

Sugar, and grate the Outſide 
Rind of two large Oranges or Lem- 
mons; put the Rind to the Sugar, 
and beat em well together in a Mor- 
tar; grind it well with a Peſtle, and 
make it up to a ſtiff Paſte with Gum- 
Dragon well ſteept; then beat the Paſte 
again, rowl or ſquare it, and bake 
It in 2 cool Oven, on Papers and Tin- 
Plates. 
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To make ALMOND PAST E, either 
BITTE Ro SWEET: The BITI-· 
TER are RATAF EA. 


LANC H and beat a Pound of 

Almonds ; put in juſt Roſe-Water 
enough to keep 'em from Oiling ; then 
take a Pound of fine Sugar, and hoil it 
to a Candy; and when it is almoſt at 
a Candy Height, put in the Almonds; 
ſtir em over a cool Fire 'till it is 2 
very dry ſtiff Paſte, and almoſt cold, 
and ſet it by *till it is quite cold; then 
beat it well in a Mortar, and put to 
it a Pound and a Half of fine ſifted 
Sugar; rub it very well together, and 
make it up with a Spoonful of well- 
ſteept Gum Dragon and Whites of 
Eggs, whipt to a Froth ; then ſquirt 
it, and bake it in a cool Oven; put in- 
to the Sweet-Almonds the Rind of a 
Lemmon grated, but none in the Bit- 
ter : If you don't make the firſt Paſte 
ſtiff, they will run about the Oven. 
Bake em on Papers and Tin-Plates. 


To 
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To make LITTLE RounD RATAFEA- 
PUFEFSs. 


AKE half a Pound of Kernels, 

or Bitter-Almonds, beat very 

ſtiff, and a Pound and a Half of fift- 

ed Sugar ; make 1t up to a ſtiff Paſte 

with White of Eggs whipt to a Froth; 

beat it well in a Mortar, and make it 

up in little Loaves; then bake 'em in 

a very cool Oven, on Paper and Tin- 
Plates. 


Seele 


To make BR OWõN-WAF E RS. 


AKE half a Pint of Milk and 
half a Pint of Cream, and put to 

it half a Pound of brown Sugar; melt 
and ſtrain it thro' a Sieve; take as 
much fine Flower as will make one 
half of the Milk and Cream very ſtiff, 
then put in the other Half; ſtir it all 
the while, that it may not be in 
Lumps; then put in two Eggs well 
beaten, a little Sack, ſome Mace ſhred 
fine, 


© 
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fine, two or three Cloves beaten : 
Bake in Irons. 


To make ALMOND-LOAVES. 


EAT a Pound of Almonds very 
fine, mix em well with three 
Quarters of a Pound of ſifted Sugar, 
ſet 'em over the Fire, keep 'em ſtirring 
*till they are ſtiff, and put in the Rind 
of a Lemmon grated ; make 'em up in 
little Loaves, ſhake 'em very well in 
the Whites of Eggs beat to a very 
ſtiff Froth, that the Egg may hang 
about em; then put em in a Pan with 
about a Pound of fine ſifted Sugar, 
ſhake *em *till they are well cover'd 
with the Sugar; divide 'em if they 
ſtick together, and add more Sugar, 
till they begin to be ſmooth, and 
dry; and when you put em on Pa- 
pers to bake, ſhake em in a Pan that 
is juſt wet with White of Eggs, to 
make 'em have a Gloſs: Bake 'em 
after Biſcuit, on Papers and Tin-Plates, 


L To 
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To make CHOCOLATE-PUFES. 


AKE a Pound of fine ſifted Su- 
gar, and three Ounces of Cho- 
colate grated, and ſifted thro' an Hair 
Sieve ; make it up to a Paſte with 
White of Eggs whipt to a Froth ; 
then beat it well in a Mortar, and 
make it up in Loaves, or any Faſhion 
ou pleaſe. Bake it in a cool Oven, on 
8 and Tin- Plates. 


To make RAT AF EAD ROS, either 

4 APRICOCK-KERNELS, or 

alf BITTER, and half SWEET- 
ALMONDS. 


AKE a Pound of Kernels or 

Almonds beat very fine with 
Roſe-Water ; take a Pound of ſifted 
Sugar and the Whites of five Eggs 
beat to a Froth, mix 'em well together, 
and ſet em on a flow Fire; keep them 
ſtirring 'till they begin to be ſtiff ; 
when they are quite cold, make em 


in little round Drops: Bake em _ 
tac 
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the long Biſcuit, on Paper and Tin- 
P lates, 


De I ICI III TLOTLOTE RN 
To make all Sorts of SUGAR-PUFFS. 


AKE very fine beaten Sugar, 

fifted thro' a Lawn Sieve, make 
it up into a Paſte, with Gum-Dragon 
very well ſteep'd in Roſe-Water, or 
Orange-Flower-Water ; beat it in a 
Mortar, ſquirt it, and bake it in 
a cool Oven. Colour the Red with 
Carmine, Blue with Powder - Blue, 
Yellow with ſteep'd Gamboodge put 
into Gum, and Yellow and Blue 
will make Green: Bake em after 
all other Puffs. Sugar the Papers 
well before you ſquirt the Puffs on 
Papers and Tin-Plates. 
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To make ALMOND-PASTE. 


AY a Pound of Almonds all Night 

in Water, and warm ſome Water 

the next Day to make em blanch, 
L 2 and 
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and then beat em very fine with Roſe- 
Water ; and to a Pound of Almonds 
take a Pound and a Quarter of fine 
Sugar; wet it with Water, boil it to 
a Candy Height, and then put to 
your Almonds three Spoonfuls of 
Roſe-Water, mix it, and put it to the 
Candy; ſet it over the Fire 'till it is 
ſcalding hot, then put in the Juice of 
a Lemmon and the Rind grated ; ſtir 
it over the Fire, and then drop it on 
Glaſs or clean Boards : Put it in a hot 
Stove; twelve Hours will dry it ; then 
turn it, and dry it the other Side. 


oFototolofoLoLototo fofoboiototoDbotoLotoFo 
To make LonG BisCUIT. 


= E thirty Eggs, (the Whites 
of fourteen) break twenty eight 
of 'em; beat em very well with two 
Spoonfuls of Roſe-Water ; then put 
in three Pound of ſifted Sugar, and 
beat it all the while the Oven is heat- 
ing ; then dry two Pound and a Quar- 
of fine Flower, let it be cold before 
you put it in, and put in the two 


Eggs 
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Eggs left out; ſtir it well, and drop 
it. It muſt have a very quick Oven. 
Bake it almoſt as faſt as you can fill 
your Oven; the Papers muſt be laid 
on Tin-Plates, or they will burn at 
the Bottom. This ſame Biſcuit was 
the Queen's Seed-Biſcuit. Put to half 
this Quantity half a Pound of Caraway- 
Seeds, and bake it in large ſquare Tin- 
Pans, buttering the Pans: It bakes 
beſt in a cool Oven, after the Drop- 
Biſcuit is baked. 
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To make SPUNGE-BISCUIT, 


AKE the Yolks of eighteen 
Eggs, beat em well, the Whites 

of nine whipt to a Froth, and beat *em 
well together ; put to 'em two Pound 
and two Ounces of ſifted Sugar, and 
have ready half a Pint of Water, with 
three Spoonfuls of Roſe-Water, boil- 
ing hot; and as you beat the Eggs 
and Sugar, put in the hot Water,a little 
at a Time ; then ſet the Biſcuit over 
the Fire, (it muſt be beat in a Braſs or 
Silver Pan) keeping it beating,” till it 2 
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ſo hot that you can't hold your Finger 


in it; then take it off, and beat it till 


*tis almoſt cold ; then put in a Pound 
and Half of Flower well dry'd, and 
the Rind of two Lemmons grated. 
Bake it in little long Pans butter'd, 
and in a quick Oven: Sift Sugar over 
*em before you put 'em in the Gran: 
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To make round BiscCUIT with Coki- 


ANDER-SEEDS. 


AKE nine Eggs, and but four 

of the Whites, beat em very 
well, put to 'em eight Spoonfuls of 
Roſe - Water, and eight of Orange- 
Flower-Water ; beat the Eggs. and 
Water 2 Quarter of an Hour; then 
put in a Pound of ſifted Sugar, three 
Quarters of a Pound of fine Flower 
well dry'd, beat this all together an 


Hour and Half; then put in two 


Ounces of Coriander-Seeds a little 
bruis'd : When the Oven is ready, put 
'em in little round Tin-Pans but- 


ter'd, and ſift Sugar over em. A cool 


Oven will bake em. 


To 
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To make HAR TSHORN-JELLY. 


AKE half a Pound of Hartf- 

horn, boil it in a Pipkin, with 
ſix Quarts of Spring-Water, till con- 
ſum'd to three Pints ; let it ſtand all 
Night; then put to it half a Pound of 
fine Sugar, ſome Cinamon, Mace, and 
a Clove or two, and let it boil again; 
then put in the Whites of eight Eggs 
well beaten, letting it boil up again ; 
then put in the Juice of four or five 
Lemmons, and half a Pint of Rheniſh 
Wine; let it juſt boil up, and then run 
it thro' a Jelly-bag till it is clear. 


To make LEMMON-JELLY. 


AKE four Lemmons, rafp the 
Rinds into a Pint and half of 


Spring-Water, let it lye an Hour; and 


then put to it the Whites of five Eggs 
well beaten, half a Pound of Sugar, 
and the Juice of ' four Lemmons ; 
when the Sugar is melted, ſtrain it 
thro' a thin Sieve or Strainer ; = 

| take 


[ 30 ] 
take a little Powder of Turmerick, 
ty'd up ina Piece of Muſlin,and lay it in 
a Spoonful of Water *till it is wet; 
then ſqueeze a little into the Jelly, to 
make 1t Lemmon-Colour, but not too 
Yellow : Set it over the Fire, ſkim it, 
and when you ſee it jelly, put it in 
Glaſſes ; if it boil, it will not be amiſs. 


Trennen 


To make Bur TE R' D- ORANGE. 


R ASP the Peel of two Oranges in- 
to half a Pint of Water; put to 
it half a Pint of Orange- Juice, and 
ſix Eggs, (but two of the Whites) and 
as much Sugar as will ſweeten it; 
ſtrain it, ſet it on the Fire, and, when 
it is thick, put in a Piece of Butter as 
big as a Nut, keeping it ſtirring till it 
is cold. 


9er eee 


To make ERIN GO-C RE AM. 


AKE a Quartern of Eringo's, cut 
| 'em ſmall, and boil 'em in half 
a Pint of Milk, till they are tender; 


then 
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then put to em' a Pint of Cream and 
two Eggs, well brazen, ſet it en the 


Fire, and let it juſt boil ; if you don't 


think it fyeet enough, put in a little 
Sugar. 


4 e 34833 
To male BA RLEY-CREAM. 


155 two Outices of Pearl-Bar- 
ey, boil it in four or five Wa- 
ters till it is very tender; then rub 
it thro' an Hair Sieve, and put it to a 
Pint of Cream, with an Egg well bea- 
ten; ſweeten it, and let it boil ; If 
mY pleaſe, you may leave ſome of the 
rley hole f in it. 


To — RATAFEA-CREAM. 


T* AKE Kernels of Apricocks, beat 
em very ſine, and to two Oun- 
ls Led 4 Pint of Cream and two Eggs; 

er it on the Five, and Jet 


You may 
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flice ſome of the Kernels thin, and put 
em in, beſides what is beaten. 


To make ALMOND-BUTTER. 


AKE half a Pound of Almonds 

- finely beaten, mix em in a 
Quart of Cream; ſtrain the Cream, 
and get out as much of the Almonds 
as you can thro” the Strainer; ſet it 
on the Fire, and when it is ready to 
boil, put in twelve Eggs (but three 
of the Whites) well beaten; ſtir it 
on the Fire till it turns to a Curd; 
then put in half a Pint of cold Milk, 
ſtir it well, and whey it in a Strainer: 
When 'tis cold ſweeten It. 


3 make a Tx FL E. 
| "AKE 1 Pint of Cream, and boil 
1 it, and when it is almoſt cold, 
— hay it, afld put it in the Baſon 
you uſe it: in ang put tb it a Spoonful 


of (Runnet ; let A it ſtand 'till it comes 
like 


ut 
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like Cheeſe » You may perfume it, or 
put in Orange-Flower-Water. 


To make all Sorts of FRUIT CREAM. 


1 your Fruit, (ſcalded) or 
Sweet-meats, and rub it thro' 
an Hair Steve, and boil your Cream; 


and when 'tis cold, put in your F ruit, | 


till *tis pretty thick. 


To make S ACK-POSSET, or SA CKr 
CREAM. 


T twelve Eggs, (the Whites 
of but ſix) beat em, and put 
to em a Pint 55 Sack and half a 


Pound of Sugar; ſet 'em on a Fire, 


keeping em ſtirring "till they turn 


white, and juſt begin to thick; at the. 
ſame Time on another Fire have a 
Quart of, Cream, boil and pour it into 
the Eggs and Sack, give it a Stir round, 


and cover it a Quarter of an Hour 


8 you eat it: The Eggs and Sack 
XX 2 muſt 


» wt 
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muſt be heated in the Biſon you uſe 
it in, and the Cream muſt boil before 
you ſet on the Eggs. | 


ADS AD IS GAG OO DIED!) 
To make B LA MA N G Ee, 


1 E two Ounces of Iſing:glaſs, 
ſteep it all Night in Roſe-Water; 


then take it out of the Water and put 


to it a Quart of Milk, and about fix 
Laurel Leaves, breaking the Leaves 

into two or three Pieces; boil this till 
all the Iſing-glaſs is diſſolv'd, and the 
Milk diminiſh'd to leſs than a Pint; 
then put to it a Quart of Cream, let- 
ting it boil about half an Hour; then 
ſtrain it thro' a thin Strainer, leaving 
as little of the Iſing-glaſs in the 
Strainer as you can; ſweeten it, and, 
if you like it, put in a little Orange- 
Flower-Water ; put it in a broad Bar- 
then Pan, or China Diſh ; the next 
Day, when you uſe it, cut it with a 
Jagging-Iron in long Slips, and lay it 
in Knots on the Diſh or Plate you ſerve 
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LEMMON-CREAM made with 
CREAM. 


FAKE a Pint of Cream, the Yolks 
| of two Eggs, and about a Quar- 
ter of a Pound of Sugar, boil'd with 
the Rind of a Lemmon cut very thin; 
when it is almoſt cold, take out the 
Rind, and put in the Juice of a large 
Lemmon, by Degrees, or it will turn, 
keeping it ſtirring till it is quite cold. 


To make CI I RO N- CREAM. 


5 AKE half a Pound of Green 

Citron, cut it as thin as poſſible, 
and in ſmall long Pieces, but no longer 
than half an Inch: Put it in a Pint of 
Cream, with a Piece of the Rind of a 
Lemmon, and boil it a Quarter of an 
Hour; then ſweeten it, put in an Egg 
well beaten, and ſet it on the Fire 
again, till it grows thick; then put in 
the Juice of half a Lemmon, and ſtir 
it till 'tis cold. 


To 
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To make PiSTATO-CREAM. 


AKE half a Pound of Piſtato- 
Nuts, break em, and blanch 
the Kernels, and beat all (except a 
Dozen, that you muſt keep to ſlice, to 
lay on the Top of the Cream) with a 
little Milk ; then put 'em into a Pint 
of Cream, with the Yolks of two 
Eggs, and ſweeten it with fine Sugar: 
To this Quantity put a Spoonful of 
the Juice of Spinage, ſtamp'd and 
ftrain'd ; ſet it all over the Fire, and 
let it juſt boil; and when you ſend it 
up, put the ſlic'd Kernels on the Top. 
If you like it thick, you may put in 
the White of one Egg. 85 
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Tomake CLOUTED-CREAM. 


. four Gallons of Milk, let 
it juſt boil up; then put in two 
Quarts of Cream, and when it begins 


to boil again, put it in two large Pans 
or Trays, letting it ſtand three Days; 
then take it from the Milk with a 

| | Skimmer 
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Skimmer full of Holes, and lay it in the 
Diſh you ſend it up in: 270 it high 
in the Middle, and a large handſome 
Piece on the Top, to cover all the reſt. 


To make 2 very thick, raw, CREAM. 
AKE two Trays, keep 'em boil- 
ing hot; and, when you bring 
your Milk, put it in the ſcalding-hot 
Tray, and cover'it with the other hot 


Tray; and the next Day you will 


find a very thick Cream. This muſt 


be done the Night before you uſe it. 


| To make SP ANISH-BUTTE Re 


AKE two Gallons of Milk, boil 
it, and, whilſt boiling, put in a 


art of Cream; let it boil after the 


Cream is in; ſet it in two broad Pans 
or Trays, and let it ſtand two or three 
Days ; then take the Cream from the 


Milk into a Silver Pan or wooden Bowl; 


put to it a Spoonful of Orange-Flower- 
Water, 
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Water, with a perfum'd Paſtel or two 
melted in it; and ſweeten it a httle 
with ſifted Sugar : Then beat it with a 
Silver Ladle or a wooden Beater, till 
it is ſtiff enough to lye as high as you 


wou'd have it: Be ſure to beat ln all 
one Way, and not —_—__ your and. 
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To make ORANGE-BUTTER- 


AKE the Rind of two or three 

Oranges, and boil em very ten- 
der; then beat em very finein a Mortar, 
and rub 'em thro' an Hair Sie ve; then 
take a Quart of Cream, boil it, and 
put in the Lolks of ten Eggs, and 
the Whites of two; beat, the Eggs 
very well before you put em te the 
boiling Cream; Np it all one Way, 
till it is a Curd; then whey it. in a 
Strainer ; when it is cold, mix in as 
much of the Orange as you think will 
make it taſte as you woy'd have it; 
then ſweeten it as you like it. 
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To make ALMOND-BUTTER, 


AKE a Pint of Milk, and about 
twelve large Laurel Leaves, 
break the Leaves in three or four 
Pieces; boil 'em in the Milk *till it is 
half waſted; then put in a Quart of 
Cream, boil it with the Leaves and 
Milk ; then ſtrain it, and ſet it on the 
Fire again; when it boils, put in the 
Yolks of twelve Eggs, and the Whites 
of three, beating the Eggs very well ; 
{tir this "till it is a Curd; put in about 
Half a Pint of Milk, let it have a Boil, 
then whey it in a Strainer. When it 
is cold, ſweeten it. This taſtes as well 
as that which has Almonds in it. 


To make TROUT-CRE AM. 


AVE three or four long Baſkets 
made like a Frſh; then take a 
Quart of new Milk and a Pint of 
Cream, ſweeten it, and put in a little 
Orange-Flower-Water ; make it as 
warm as Milk from = Cow ; put in 


a 


[90] 
a Spoonful of Runnet, ſtir it, and co- 
ver it cloſe; and when it comes like 2 


Cheeſe, wet the Baſkets, and ſet em 


hollow; lay the Cheeſe into 'em 
without breaking the Curd ; as it 
wheys and ſinks, fill em up *till all is 
in. When you ſend it up, turn the 
Baſkets on the Plates, and give it a 
Knock with your Hand, they will 
come out like a Fiſh: Whip Cream 
and lay about 'em. They will look 
well in any little Baſket that is ſhallow, 
if you have no long ones. 


To make ALMOND-CREAM. 


AKE a Quarter of a Pound of 


| Almonds, blanch and beat em 
very fine, put 'em to 2 Pint of Cream, 
boil. the Almonds and Cream, then 
ſweeten it, and put in the Whites of 
two Eggs well-beaten ; ſet it on the 
Fire ' till it juſt boils and grows thick. 


To 
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To make RAw-ALMOND, or R a- 
TAFEA-CREAM. | 


AKE a Quarter of a Pound of 

bitter or ſweet Almonds, which 
you like beſt, blanch and beat em 
very fine, mix 'em with a Quart of 
Cream and the Juice of three or four 
Lemmons ; ſweeten it as you like it, 
and whip it in a Tray with a Whiſk; 
as the Froth riſes, put it in a Hair 
Steve to grow ſtiff; then fill your Ba- 
ſon or Glaſſes. 
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To make CHOCOLATE-CREAM. 


AKE a Quarter of a Pound of 

Chocolate, breaking it into a 
Quarter of a Pint of boiling Water; 
mill it and boil it, till all the Choco- 
late is diſſolv'd; then put to it a Pint 
of Cream and two Eggs well-beaten ; 
let it boil, milling it all the while; 
when it is cold, mill it again, that it 
may go up with a Froth, 
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To make SEGO-CRE AM. 


AKE two Spoonfuls of Sego, 

boil it in two Waters, ſtraining 
the Water from it; then put to it 
half a Pint of Milk, boil it 'till *tis 
very tender, and the Milk waſted ; 
then put to it a Pint of Cream, a Blade 
of Mace, a little Piece of Lemmon-Peel, 
and two Eggs, (the White of but one) 
ſweeten and boil it *till it is thick. 
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To ice CREAM. 


AKE Tin Ice-Pots, fill em with 
1 any Sort of Cream you like, ei- 
ther plain or ſweeten'd, or Fruit in it; 
ſhut your Pots very cloſe ; to fix Pots 
you muſt allow eighteen or twenty 
Pound of Ice, breaking: the Ice very 
ſmall; there will be ſome great Pieces, 
which lay at the Bottom and Top: You 
muſt have a Pail,and lay ſome.Straw at 
the Bottom ; then lay in your Ice, and 
put in amongft it a Pound of Bay- 
Salt; ſet in your Pots of Cream, — 
\, 83 ay 
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lay Ice and Salt between every Pot, 
that they may not touch; but the 
Ice muſt lye round 'em on every Side; 


lay a good deal of Ice on the Top, co- 


ver the Pail with Straw, ſet it in 4 


Cellar where no Sun or Light comes, 
it will be froze in four Hours, but it 
may ſtand longer; then take it out 
juſt as you uſe it; hold it in your 
Hand and it will flip out. When you 
wou'd freeze any Sort of Fruit, either 
Cherries, Raſberries, Currants, or 
Strawberries, fill your Tin-Pots with 
the Fruit, but as hollow: as you can; 
put to em Lemmonade, made with 
Spring-Water and Lemmon Juice ſwee- 


ten' d; put enough in the Pots to make 


the Fruit hang together, and put em 
in Ice as you do Cream. | 


SSEIDSESEDERSIBEESERES 
To make HarTsafkn-F LUMMERY. 
＋ AKE Ff a Pound of Hartf- 
horn, boll it in four Quarts of 
Water "till it comes to one, or leſs :: 


. 


let it ſtand all Night; then beat a 
blanch a 


Quarter of a Pound of Al- 
— 
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monds, melt the Jelly, mix the Al- 
monds with it, and Krain it thro' a 
thin Strainer or Hair Sieve; then put 
in a Quarter of a Pint of Cream, a 
little Cinamon, and a Blade of Mace, 
boil theſe together, and ſweeten it: 
Put it into China Cups; when you 
uſe it, turn it out of the Cups, and 
eat it with Cream. 


To male perfumd PAST ELS. 
AKE a Pound of Sugar ſifted 


thro' a Lawn Sieve, two Grains 
of Amber-Greaſe, one Grain of Muſk ; 
grind the Amber and Muſk very fine, 
mix it with the Sugar, make it up to 
a Paſte with Gum-Dragon well ſteep'd 
in Orange-Flower-Water, and put in 
2 Spoonful of Ben ; beat the Paſte well 
in a Mortar, then roll it pretty thin, 
cut the Paſtels with a. ſmall Thim- 
ble, and'print 'em with a Seal; let 'em 
lye on Papers to dry; when the * 
dry, put em in a Glaſs that 
Cover, or in ſome cloſe Place, pipe 
they may not loſe their Scent. ; 
To 
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T AKE a Pound of Fordan-Al- 
monds, ſet em before a hot Fire, 
or in an Oven, till they are very criſp; 
then take three Quarters of a Pound 
of Sugar, one Ounce of Chocolate 
grated, and a Quarter of a Pint of 
Water, and boil theſe almoſt to a Candy; 
then put in the Almonds, and let em 
be juſt hot ; take em off and ſtir 'em, 
*till the Sugar grows dry, and hangs 
about the Almonds: Put 'em out of 
the Pan on a Paper, and put 'em 
aſunder. 


To make LEMMON-WAFERS. 


AKE fine ſifted Sugar, and put 
it in Spoons, colouring it in 
every Spoon of ſeveral Colours; wet 


it with Juice of Lemmon; this is to 


paint the Wafers. Cut little ſquare 
Papers, of very thick but very fine 


Paper, (a Sheet will make two Dozen) 
then 
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then take a Spoonful of Sugar, wet 
it with Juice of Lemmon, let it be 
pretty ſtiff, hold the Spoon over the 
Fire 'till it grows thin, and is juſt 
ſcalding hot; then put a Tea-Spoon- 
ful on the Paper, rubbing it equally all 
over the Paper very thin; then paint it 
of what Colour you pleaſe, firſt ſcald- 
ing the Colours: When you fee it 
grows dry, pin it at two Gn of 
the Paper; when they are cold, and 
you have made all you deſign to make, 
put em' into a Box, and ſet em 2 
Day or two by the Fire; then wet 
the Papers, with your Fingers dipt 
into Water, on the Outſide ; let 'em 
lye a little, and the Papers will come 
off. The Colours are made thus: The 
Red with Carmine, the Blue with 
Smalt, the Green with Powder, call'd 
Green-Earth, and the Yellow with 
Saffron ſteep'd in Lemmon-Juice. 
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To candy little GREEN-ORANGE 8. 


1 the Oranges in Water three 
Days, ſhifting em every Day; 
then put 'em into ſcalding Water, 
keeping em in a Scald, cloſe cover'd, 
"till they are green; then boil em 
till they are tender, and put em in 
Water for three Days more, ſhifting 
the Water every Day : Make a Syrup 
with their Weight in Sugar, Half a 
Pint of Water to a Pound of Sugar ; 
when the Syrup is cold put the Oran- 
ges into it; let em lye two or three 
Days, and then candy them out as 
other Oranges. | 
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To candy Cows Lips, or any FLOW- 
ERS or GREENS in Bunches, 


TEEP Gum-Arabick in Water, 

wet the Flowers with it, and 
ſhake em in a Cloth, that they ma 
be dry; then dip em in fine Gifted 
Sugar, and hang em on a String, ty'd 
croſs a Chimney that has a Fire in it: 
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They muſt hang two or three Days, 
till the Flowers are quite dry. 


To che CARAME I. 


« AKE China Oranges, peel and 
ſplit 'em into Quarters; but don't 
break the.Skin ; lay the Quarters be- 
fore a Fire, turning 'em *till the Skin 
is very dry; then take Half 2a Pound 
of Sugar ſifted thro' an Hair Sieve, put 
it in a Braſs or Silver Pan, and ſet it 
over a very ſlow Fire, keeping it ſtir- 
ring till all is melted, and looks pret- 
ty clear; then take it off the Fire, 
and put in your Orange-Quarters, one 
at a Time; take 'em out again as faſt 
as you can with a little Spoon, and lay 
em on a Dith, that ſhou'd be butter'd, 
or they will not come off: The Sugar 
will keep hot enough to do any 
Plate fall. You may do roaſted Cheſs- 
nuts, or any Fruit in the Summer, firſt 
laying the Fruit before a Fire, or in 2 
Stove, to make the Skin tough ; for 
if any Wet come out, the Sugar will 
The ( not 
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not ſtick to it: It muſt be done juſt 
when you uſe it, for it will not keep. 
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To make a good GREEN. 


AY an Ounce of Gumboodge in 
Water till it is all melted, Half a 


Quarter of a Pint of Water is ſu ficient; 


then take an Ounce and Haff of Stone- 
Blue diſſolv'd in a little Water, put it 


to the Gumboodge when melted : put 


to it a Quarter of a Pound of fine 
Sugar, and a Quarter of a Pint of 


Water more, and let it boil: Put a 


Spoonful of this to a Pint of any white 
Clear-Cakes, it will make 'em a very 
good Green. 


I ISLINGTON RUE SY 
To fugar all Sorts of ſmall FRUIT. 


EAT the White of an Egg, and 
dip the Fruit in it; let it lye on 
a Cloth that 1t may not wet; then 
take fine ſifted Sugar, and rowl the 
Fruit in it 'till *tis quite cover'd with 
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Sugar; lay it on a Sieve in a Stove, - 


or before a Fire, to dry it well; it 
will keep well a Week. 


ces be scs0sebscdre sc bse sd dsc bsebst sche 
To ſeald all Sorts of Fx u fr. 


UT the Fruit into ſcalding Wa- 
ter, (as much as will almoſt cover 
the Fruit) «et it over à ſlow Fire, keep 
'em in a Scald 'till they are tender, 
turning the Fruit where the Water 
does not cover it; when 'tis very ten- 
der, lay a Paper cloſe to it, and let it 
ſtand *rill it is cold: Then to a Pound 
of Fruit put Malf a Pound of Sugar 
and let it. boil (but not too faſt) till 
it looks clear : All Fruit muſt be done 
whole but Fippins, and they are beſt 
halv'd or quarter'd, and a Tr ala 


Peel boil'd and put in 'em, with the 
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Juice of-a Lemmon. 


